This work displays the preliminary results of a study of the volatile fraction of fool's watercress (FW) (Apium nodiflorum), an underutilized vegetable species with potential use for salads and as spice. A comparative study of the volatile fraction of FW samples from Northern Valencia periurban area and samples from relatives parsley and celery was performed by head-space solid phase microextraction (HS/SPME) and GC-MS analysis. The profile of FW was richer than the profile of celery and parsley and resulted as a mixture of those ones. Moreover, some volatiles like isothiocyanates were identified as specific of FW. Thus, the flavour of this species can be considered similar to its relatives but more intense and consequently, may be used in salads or even as spice herb.
Introduction
For centuries, humans have collected wild species from the nature. Nowadays, many of them, despite being undomesticated, are part of the ethnobotanical heritage of different cultures and still remain utilized by rural population (Leonti et al., 2006) . Some of those species have shown a great adaptation to new environmental conditions which are derived from human activity. Thus, watercress (Nasturtium officinale W.T. Aiton) and the less known fool's watercress (FW) (Apium nodiflorum (L.) Lag.) grow profusely in irrigation channels and can be easily harvested and used as a complement of the diet. In particular, A. nodiflorum, a species of the Apiaceae family, is eaten fresh added in salads or even boiled in soups for increasing the taste of many dishes, in the same way than celery. In addition, its intense flavour and taste could offer new potential uses as a spice herb. Unfortunately, the knowledge about its flavour/aroma active compounds is nil, which is a key subject for breeding programs aimed to its future commercial exploitation.
Aims
The present work was aimed to perform a comparative study on the volatile fraction of FW and its relatives celery (A. graveolens L. var. dulce (Mill.) Pers.) and parsley (Petroselinum crispum (Mill.) Nyman).
Materials and Methods
A fool's watercress population located in the irrigation channels of Camino de Vera (Universitat Politècnica de València, Valencia, Spain) was analyzed and compared with commercial samples of celery and parsley from the Central Market of Valencia. The volatile fraction was extracted with the head space/solid phase microextraction technique (HS/SPME) and analyzed by GC-MS according to the protocol described by Rodríguez-Burruezo et al. (2010) . Volatiles were identified with reference standards, if possible, or tentatively by comparing the mass spectra with the NIST library.
Results
FW presented a volatile fraction which resulted as a mixture of those ones identified in celery and parsley but richer (Table 1) . A total of 46 compounds were tentatively identified for FW. On the contrary, around 30 volatiles were identified in celery and parsley. Some compounds were found in the three species, especially monoterpenes, while others did not appear in at least one of them. In particular, some volatiles, i.e. β-ionone, sylvestrene and the group of isothiocyanates were specifically found in the species of study. According to these results, the flavour and aroma of fool's watercress can be considered similar to celery but more intense and with green notes typical from parsley and carrots.
Conclusion
This work is the first report of the volatile fraction of A. nodiflorum. Particular aroma and flavour of fool's watercress is due to a specific combination of typical volatiles from celery and 
